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Study on the Production Techniques of Green Plum Fruit Wine

WU Ji- jun, XIAO Geng- sheng and CHEN Wei- dong et a.
(Sericulture & Farm Products Processing Research Ingtitute of Guangdong Academy
of Agricultural Sciences, Guangzhou, Guangdong 510610, China)

Abstract: The effects of green plum raw juice content, different buffering agents, and different carbon sources on the fer-
mentation of green plum raw juice were studied and the optimal technical parameters for the fermentation were summed up
asfollows: 50 % green plum raw juice, addition of 22 % cane sugar, addition of potassium tartrate to regulate pH value to
3.3, 15 h sterilizationat 95 , yeast inoculation at 25 , 1dfermentation at 25 and then fermentation at 20 , then
addition of 150 mg/L citrozyme and diatomite for filtration and micorfiltration, the produced wine was clear and transpar-
ent with mellow fruit aroma. ( Tran. by YUE Yang)
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